
Tavern Menu 
Appetizers 

Croque Monsieur Flatbread 12 
Grilled Flatbread. Bechamel. Black Forrest Ham. Gruyere. Fontina. Gouda. 

Crispy Brussels Sprouts 10 
Honey Balsamic Gastrique. 

Add  Bacon +5 

Shrimp Cocktail 15 
Cocktail Sauce. Grilled Lemon. 

Crispy Artichokes 12 
Lemon Garlic Aioli.  

French Onion Gratinee 10 
Broiled Gruyere. 

Lump Crab Cakes  21 
Remoulade. Lemon. 

 

Sandwiches and Entrees 

The Chestnut Inn Tavern Burger 18 
Half Pound Custom Blend Patty. Caramelized Onions. Lettuce.  

Tomato. House Pickle. Gruyere. House Cut Fries or House Salad. 
Substitute Marinated Grilled Chicken or Black Bean Patty at No Extra Cost. 

Grilled Mushroom Po’ Boy 15 
Grilled Mushroom Strips. Roasted Red Pepper. Caramelized Onion.  

Smoked Cheddar. House Cut Fries or Green Salad 

Chicken Cordon Bleu Sandwich 18 
Grilled Marinated Chicken Breast. Black Forrest Ham. Gruyere.  

Dijonnaise. House Cut Fries or Green Salad. 

Steak Frites 39 
House Cut Fries. Lemon Garlic Butter. 

Caesar Wedge Salad 16 
Caesar Dressing. Parmesan. Crouton. Sweet Drop Peppers. 

Add Anchovies +3 

Grilled Garlic Shrimp  29 
Roasted Tomato. Roasted Red Pepper. Garlic Butter. Grilled Garlic Bread. 

Add Pasta +5 

House Salad 12 
Mixed Greens. Roasted Tomato. Pickled Red Onion. Lemon Herb Vinaigrette. 

Spinach and Burrata 17 
Baby Spinach. Bacon Lardon. Burrata. Pickled Red Onion.  

Balsamic Vinaigrette. Balsamic Reduction. 
 

Sides   

House Cut Fries  9 /   Green Side Salad 9 / Rice Pilaf 9  

Chef’s Vegetable 9 / Crispy Brussels Sprouts 9 / Pomme Purée 9 
 

 

 

 

 


